ALGOOL/ ALCOHOL 13 %
AC. TOTAL 6,3 6/L

PH 3,16

502 TOTAL 59

MAIN VA

ENCRUZADO
/1856

CLASSIFIGAGAD VINHD REGIONAL ALENTEJANO
/ GLASSIFICATION ALENTEJO REGIONAL WINE

ANO /VINTAGE 2020
TIPO BRANCO /TYPE WHITE
FORMATO /FORMAT 0,751

GARRAFAS PRODUZIDAS
/BOTTLES PRODUCED 1753

CASTAS /GRAPES ENCRUZADO

UVAS EM REGIME DE PROTEGAD
INTEGRADA/ GRAPES UNDER INTEGRATED
PROTECTION REGIME

VINIFICAGAO VINDIMA MANUAL E NOTURNA, PRENSA DIRETA
DE GACHO INTEIRO, DECANTAGAQ A FRIO SEM ADIGAD DE
PRODUTOS ENOLOGICOS. 55% DO LOTE COM FERMENTAGAD E
ESTAGIO EM BARRICA DE CARVALHO FRANGES. 45% DO LOTE
COM FERMENTAGAO E ESTAGIO EM INOX. BATTONAGE NAS
BARRICAS MENSALMENTE /VINIFICATION MOON AND HAND
HARVESTED, DIRECT PRESS OF WHOLE BUNCH, COLD SETTLING
WITHOUT THE ADDITION OF OENODLOGICAL PRODUCGTS. 55% OF
THE BATCH WITH FERMENTATION AND AGING IN FRENCH DAK
BARRELS. 45% OF THE BATCH WITH FERMENTATION AND
STAINLESS STEEL STAGE. BATTONAGE MONTHLY IN THE BARRELS

ESTAGIO 55% EM BARRICA DE GARVALHO FRANGES
/ AGING 55% IN FRENCH OAK BARRELS

SOLOS XISTO E GRANITD / SOILS SCHIST AND GRANITE

ENOLOGO ANTONIO MAGANITA E SANDRA SARRIA
/WINEMAKER: ANTONIO MACANITA AND SANDRA SARRIA

VINHO VEGANO / VEGAN WINE

PRODUTO PORTUGUES
VINHO REGIONAL ALENTEJANOG

COR AMARELO CITRINO COM TOQUES DE PALHA E ESVERDEADO / GOLOR CITRUS
YELLOW WITH HINTS OF HAY AND GREENISH

NARIZ TOQUES DE FOLHA DE CHA COM ALGUM LIMAD / NOSE TOUCHES OF TEA

LEAF WITH SOME LEMON

BOCA ATAQUE CHEIO, TEXTURADD COM A ACIDEZ A APARECER NO FINAL DE
PROVA A ARREFECER O CONJUNTO. FINAL PERSISTENTE ONDE SOBRESSAEM AS
NOTAS TOSTADAS / MOUTH FULL ATTACK, TEXTURED WITH ACIDITY APPEARING
AT THE END OF THE RACE TO COOL THE SET. PERSISTENT FINISH WHERE TOASTED

NOTES STAND OUT
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